VKCJETAIU-K AND  ANIMAL

Preparation  of   Oils  and  Fats  from  their  Raw Ma-
terials
In general the methods of obtaining oils and fats are
simple. Only the general methods will be discussed
here. Any special methods affecting the commercial
properties of an oil will be mentioned under the descrip-
tion of that particular oil.
The general methods are the following:
(0 Rendering that is, heating the oil-containing
material with water or steam, until the oil exudes from
its enclosing cells, and collects on top of the water.
ft may them be separated. 'This may bo carried out
in tanks healed by coils, or in digesters, i.e., boilers
into which live steam is injected,
Rendering is chiefly used for animal fats, as lard,
tallow, whale oil, and is of little importance for vege-
table fats. (See cocoanut oil,)
(2) Expressing. This process is chiefly used for
vegetable oils. The machines used have been gradually
improved from primitive trifuration in mortars or wedge
presses, to the modern hydraulic press. The process
consists simply of forcing the oil out of its cells by
pressure. The hydraulic" press is the common means
of applying the pressure, though crude native methods
are still used in some countries.
Practically all edible vegetable oils are obtained by
expression, and expression of such oils is done at as low
temperature as possible. Oils for technical uses are
expressed hot. More oil is obtained from seeds when
expressed hot. The quality is, however, poorer, The